Decomposition of Carnosine and Its Methyl Derivatives in Aquatic Animal Meats during Storage
The decomposition of carnosine, anserine, and balenine during storage of the big-eye tuna and the sei whale meats was studied with a view to ascertain the formation of methyl derivatives 15cm column of a cation exchange resin (JEOL, LCR-2) was achieved using a borate buffer of the meats turned putrid in the late stages of the storage periods.
The amounts of anserine in the big-eye tuna, and carnosine and balenine in the sei whale did not decrease . 
Measurement of Volatile Basic Nitrogen
The meats before and after storage were ex tracted with 5% trichloroacetic acid and the con tent of volatile basic nitrogen in the extracts was measured by a microdiffusion method.13)
Determination of Carnosine and Its Methyl Deriva tives
Carnosine, anserine, and balenine were quanti tatively determined with an amino acid analyzer a cation exchange resin (JEOL, LCR-2) and lithium citrate buffer (pH 7.80, lithium concentra tion 0.5N).14)
For a qualitative analysis of the imidazole di peptides, thin layer chromatography was done using silica gel G plates and solvents as follows:
Results and Discussion
Changes of Anserine and Histidine in Big-eye Tuna Meat during Storage
In the preliminary experiment, the big-eye tuna 16 days, and the change in the amount of anserine was determined. Although the meat turned putrid with the lapse of storage periods, there was no signi ficant change in the level of imidazole dipeptides (data not shown). In order to accelerate the decomposition of the constituents, the chopped sardine skin was mixed into the big-eye tuna meat, and both the meats with and without the chopped skin were stored at the other hand, a considerable increase in the content was observed, and particularly, the meat with the chopped skin had 133mg/100g after 5 days.
The big-eye tuna meat used in this case con changes in the amounts of these constituents to tively. Fig. 4 Fig. 5 . Changes in the amounts of anserine (1), histamine (4) of big-eye tuna meats during storage when sardine skin was added to the meat.) reported so far, and incidentally, propose to give the name of anseramine and balenamine because they correspond to the decarboxylated amines of anserine and balenine, respectively.
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